This review article provides a good overview of the numerous organic acid products that can be made by microbial fermentations and the expanding markets for those products.
This review covers the production of lactic acid by fermentation and its recovery from fermentation broths.
Polylactic acid: Hitachi http://www.hitachi.com/businesses/infrastructure/product_ site/ip/process/pla.html This page highlights the polymerization process for lactic acid polymerization. Lactic acid is shown to derive from sugar derived from corn or sugar beets. NatureWorks https://www.natureworksllc.com NatureWorks is a company making polylactic acid from lactic acid that has been produced by a microbial fermentation process.
Microbial succinic acid production https://link.springer.com/chapter/10.1007/978-3-662-4520 9-7_7 Succinic acid is emerging as an important bio-product, due to its value in the food industry and also for the chemical industry as a potential replacement for the current maleic anhydride C 4 platform chemistry.
Succinic acid biorefinery
https://www1.eere.energy.gov/bioenergy/pdfs/ibr_arra_ myriant.pdf This page describes a biorefinery for producing bio-succinic acid, located in the Port of Lake Providence, Louisiana, USA. The production capacity is 30 million pounds annually.
Biochemistry of itaconic acid production
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC3572532/ This paper deals with metabolic reactions producing itaconic acid. Major microbial produces are Aspergillus species.
Fermentative itaconic acid production https://www.omicsonline.org/open-access/fermentativeitaconic-acid-production-2376-0214.1000119.php?aid= 28089
This review covers itaconic acid, a platform chemical that is important in textile and pharmaceutical industries.
